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Food Drink Devon Awards 2022
Hospitality Entry Form
 Entries close 5pm Friday 22 April 2022
	The Hospitality Awards are open to Devon based hospitality establishments.   By entering you are agreeing to provide a free meal & drinks for two judges.  All entrants will be visited by independent and unbiased expert judges during May, June or July 2022.  
Outstanding establishments will be awarded Silver, Gold or Platinum awards.  An independent adjudicator will verify the results and the overall winner of each category. 
Entry Fee

· Food Drink Devon Member - Entry is free for 1 category and then £35+vat per additional category
· Non-Members – Entry is £35+vat per category.  Entry fees will be deducted from your first year’s membership costs, if you sign up for Food Drink Devon membership before 22 April 2022
For categories 1-3, Please submit with this application a voucher for a 2 or 3 course meal plus a glass of wine for two, for the mystery diner visitors.  If you enter more than 1 category please provide a voucher for each category entered.
For categories 4-5, for our judges to remain anonymous please pay £25 with your entry to cover the costs of our judges’ visit.
Please email your entry to Ali Neagle at admin@fooddrinkdevon.co.uk          Telephone: 07789 666064
Payment can be made by cheque, made payable to Food & Drink Devon Ltd or by BACS

Food & Drink Devon Ltd, Lloyds Bank Totnes, Bank account number – 00738839 and sort code - 309869

	Company Name
	

	Contact Name
	

	Business Address
	

	
	

	
	

	
	
	Post Code
	

	Telephone
	
	Email
	

	Mobile
	
	Website
	

	Please tick if you wish to receive feedback for the small fee of £20 (+ VAT)
	

	Please tick the category you wish to enter:  If you wish to enter more than one category please complete separate applications for each.  If the judges need to visit at certain times of the day to experience your establishment, please provide opening hours.

	Category Title
	Category Description
	Specific Details Required

	1. Fine Dining
	Professional, trained table service operation with an emphasis on quality, finesse and presentation.
	

	2. Restaurant
	Table service eatery providing cuisine to an exceptional standard with a high level of customer service.  
	

	3. Pub
	Pub which serves quality food with an emphasis on presentation in a relaxed restaurant environment. 
	

	4. Café &    Tearoom
	Informal food operation serving food all day from breakfast through to afternoon tea. Food offering may be simpler, drinks selection limited to staple items (alcohol can be served but not necessity).
	

	5. Takeaway & Street Food
	A food operation serving hot and cold food in disposable packaging from a mobile unit or building. 
	


	Describe your policy and practice for sourcing and promoting food and drink produced in Devon 

	

	Describe your Ethical, Responsible and Sustainable practices

	


	Please list your main food and drink products and where they are sourced
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	10.


